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Location August September October November December
Mean	min. Mean	max. Mean	min. Mean	max. Mean	min. Mean	max. Mean	min. Mean	max. Mean	min. Mean	max.
La	Juncosa 17.0 29.6 13.5 24.2 10.9 20.4 8.5 18.1 7.1 15.6




Samples Cultivar Cultivation	site Planting	time
V1 Montferri La	Juncosa Early
V2 Traditional Viladecans Early
V3 Montferri Viladecans Late













































Samples Time	(days) Width	(mm) Length	(cm) Weight	(g)
V1 0 26.9 ± 6.3	A 8.2 ± 0.9	A 82.5 ± 22.9	A
15 25.8 ± 5.8	A 8.6 ± 0.7	A 77.6 ± 21.8	A
30 26.2 ± 5.2	A 8.9 ± 0.7	A 69.7 ± 19.1	A
V2 0 23.5 ± 6.1	A 10.1 ± 1.3	A 86.6 ± 33.6	A
15 22.7 ± 5.8	A 10.9 ± 1.1	A 82.4 ± 32.8	A
30 22.6 ± 5.7	A 10.4 ± 0.6	A 72.1 ± 29.0	A
V3 0 30.0 ± 3.9	A 12.7 ± 1.9	A 122.5 ± 16.7	A
15 29.6 ± 2.7	A 12.8 ± 0.9	A 116.8 ± 15.5	AB
30 29.2 ± 2.7	A 12.7 ± 0.7	A 104.0 ± 13.3	B
V4 0 22.3 ± 4.0	A 11.5 ± 1.0	A 85.2 ± 28.1	A
15 22.1 ± 3.7	A 12.7 ± 0.9	A 82.1 ± 23.3	A








Samples Time	(days) BI Firmness(N)SSC(%)TA(g	malic	acid	L-	(N) SSC	(%) TA	(g	malic	acid	L−1) pH Respiration	rate(mL	CO2 kg-1 h-	(mL	CO2 kg−1 h−1)
V1 0 6.3 ± 1.8	B 123.4 ± 24.6	A 12.5 ± 0.3	B 2.7 ± 0.0	B 5.7 ± 0.0	C 16.4 ± 2.4	A
15 7.9 ± 3.5	A 109.9 ± 34.3	A 12.1 ± 0.0	C 2.5 ± 0.2	B 5.9 ± 0.0	B 29.0 ± 0.2	A
30 8.4 ± 1.6	A 89.1 ± 28.2	A 16.0 ± 0.1	A 3.8 ± 0.2	A 6.1 ± 0.0	A 25.5 ± 5.2	A
V2 0 6.2 ± 1.6	B 98.3 ± 17.1	A 10.6 ± 0.2	B 1.5 ± 0.2	B 5.7 ± 0.0	C 11.9 ± 1.4	B
15 7.6 ± 2.5	A 76.6 ± 29.3	A 10.6 ± 0.1	B 1.7 ± 0.1	B 5.8 ± 0.0	B 24.7 ± 4.2	A
30 7.4 ± 2.0	A 86.3 ± 20.0	A 15.9 ± 0.1	A 2.2 ± 0.1	A 6.1 ± 0.0	A 17.4 ± 1.4	AB
V3 0 4.8 ± 0.9	B 127.3 ± 25.3	A 12.6 ± 0.4	B 1.5 ± 0.1	B 5.6 ± 0.0	C 10.1 ± 1.4	B
15 6.1 ± 2.5	A 90.6 ± 21.3	B 11.4 ± 0.0	C 1.8 ± 0.2	AB 5.8 ± 0.0	B 27.4 ± 4.2	A
30 6.9 ± 1.7	A 80.9 ± 15.6	B 16.0 ± 0.1	A 1.9 ± 0.1	A 6.0 ± 0.0	A 18.3 ± 2.4	B
V4 0 8.3 ± 3.6	A 107.8 ± 22.8	A 10.6 ± 0.0	C 1.9 ± 0.1	B 5.7 ± 0.0	C 11.9 ± 1.4	B
15 5.8 ± 2.1	B 116.3 ± 40.5	A 11.1 ± 0.1	B 1.9 ± 0.1	B 5.8 ± 0.0	B 13.6 ± 1.4	AB








































































Postharvest	Storage Samples Time	(d) SSC	(%) TA	(g	L-−1) pH
15	days V1 0 14.5 ± 0.0	Aa 3.9 ± 0.2	Aa 5.9 ± 0.0	Ab
3 14.6 ± 0.1	Aa 3.1 ± 0.2	Bb 5.9 ± 0.0	Aa
7 14.2 ± 0.1	Ab 2.7 ± 0.1	Cb 5.7 ± 0.0	Bb
10 14.6 ± 0.4	Aa 3.4 ± 0.1	Ba 5.8 ± 0.0	Ab
V2 0 9.9 ± 0.1	Bb 2.7 ± 0.0	Aa 5.9 ± 0.0	Ab
3 9.8 ± 0.0	Bb 2.0 ± 0.0	Cb 5.8 ± 0.0	Cb
7 9.8 ± 0.0	Bb 1.9 ± 0.2	Ca 5.8 ± 0.0	Db
10 11.7 ± 0.1	Aa 2.3 ± 0.1	Ba 5.9 ± 0.0	Bb
V3 0 12.3 ± 0.0	Ab 1.6 ± 0.1	Ab 5.8 ± 0.0	ABb
3 11.9 ± 0.1	Bb 1.6 ± 0.0	Ab 5.8 ± 0.0	Bb
7 11.2 ± 0.0	Cb 1.7 ± 0.2	Aa 5.7 ± 0.0	Bb
10 10.7 ± 0.2	Db 1.8 ± 0.0	Ab 5.8 ± 0.0	Ab
V4 0 10.9 ± 0.1	Bb 2.3 ± 0.1	Aa 5.8 ± 0.0	Bb
3 10.9 ± 0.0	Bb 2.1 ± 0.2	Aa 5.8 ± 0.0	Ba
7 10.0 ± 0.0	Cb 1.6 ± 0.2	Bb 5.8 ± 0.0	Cb
10 11.6 ± 0.1	Aa 2.0 ± 0.2	ABb 6.0 ± 0.0	Aa
30	days V1 0 13.9 ± 0.0	Bb 4.0 ± 0.2	ABa 6.0 ± 0.0	Aa
3 13.3 ± 0.1	Cb 3.7 ± 0.3	Ba 5.8 ± 0.0	Db
7 14.4 ± 0.1	Aa 4.3 ± 0.1	Aa 5.9 ± 0.0	Ca
10 13.4 ± 0.0	Cb 3.6 ± 0.1	Ba 5.9 ± 0.0	Ba
V2 0 10.1 ± 0.1	Ca 2.4 ± 0.3	Aa 6.0 ± 0.0	Aa
3 11.3 ± 0.1	Aa 2.4 ± 0.2	Aa 5.9 ± 0.0	Ba
7 10.4 ± 0.1	Ba 2.1 ± 0.1	Aa 5.9 ± 0.0	Ba
10 10.4 ± 0.0	Cb 2.4 ± 0.2	Aa 6.0 ± 0.0	Ba
V3 0 11.3 ± 0.1	Da 1.9 ± 0.1	Ba 5.9 ± 0.0	ABa
3 12.4 ± 0.0	Aa 2.0 ± 0.1	Ba 5.8 ± 0.0	Ca
7 11.8 ± 0.1	Ca 1.9 ± 0.1	Ba 5.8 ± 0.0	BCa
10 12.2 ± 0.0	Ba 2.3 ± 0.0	Aa 5.9 ± 0.0	Aa
V4 0 11.8 ± 0.1	Aa 2.0 ± 0.0	Ab 6.0 ± 0.0	Aa
3 11.2 ± 0.1	Ba 2.5 ± 0.4	Aa 5.9 ± 0.0	Ba
7 10.4 ± 0.0	Ca 2.3 ± 0.3	Aa 5.9 ± 0.0	Ba
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Fig.	4	Molds	counts	of	fresh-cut	calçots	along	refrigerated	storage	time	at	4 °C.	A:	V1	(●),	B:	V2	(■);	C:	V3	(♦)	and	D:	V4	(▲).	The	continuous	line	is	for	samples	stored	for	15	d	and	the	dotted	line	for	those	stored	for	30	d.	BT:	Before	disinfection	treatment.	AT:	After	disinfection
treatment.
alt-text:	Fig.	4
Appendix	A.	Supplementary	data
Supplementary	material	related	to	this	article	can	be	found,	in	the	online	version,	at	doi:https://doi.org/10.1016/j.scienta.2019.01.043.
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Highlights
• Cultivar	and	postharvest	storage	time	could	majorly	affect	the	quality	of	whole	calçots.
• Antioxidant	properties	increased	along	postharvest	storage	time.
• High	microbial	quality	after	minimal	processing	using	80 ppm	peroxyacetic	acid	was	obtained.
• High	sensorial	quality	in	both	whole	and	fresh-cut	calçots	was	obtained.
